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SOUR  CREAM 

How  to  Prepare  and  Use  It 

at  Home 


Issued  by  the  Division  of  Market-Milk  Investigations,  Bureau 
of  Dairy  Industry,  and  the  Food  Utilization  Section,  Bureau  of 
Home  Economics 

Sour  cream  is  used  extensively  in  the  preparation  of  foods,  especially  in 
making  dressings,  as  a  garnish,  and  as  an  ingredient  in  baking  and  cooking. 
In  most  of  the  larger  cities  at  least  one  dairy  specializes  in  producing  sour 
cream  for  the  retail  and  wholesale  trade.  In  the  smaller  cities  and  towns, 
however,  it  is  frequentiy  difficult  to  obtain  sour  cream  of  a  satisfactory 
quality. 

How  to  Prepare  Sour  Cream 

Where  sour  cream  is  not  available  from  a  local  dairy,  the  housewife  can 
prepare  it  in  the  home  with  very  little  trouble.  All  that  is  needed  is  a 
bottle  of  sweet  cream,  some  buttermilk,  and  a  teaspoon. 

In  general,  the  heavier  the  sweet  cream  (i.  e.,  the  higher  the  percentage 
of  butterfat)  the  better  the  body  of  the  sour  cream.  A  very  satisfactory 
product,  however,  may  be  made  from  coffee  cream — cream  containing 
about  20  percent  of  butterfat.  To  obtain  the  best  quality  and  flavor  in 
the  sour  cream,  see  that  the  original  sweet  cream  is  of  good  quality  and 
flavor.  Also,  it  is  preferable  to  use  sweet  cream  that  has  been  pasteurized, 
so  that  no  undesirable  bacteria  will  be  present  to  develop  and  spoil  the 
flavor  of  the  final  product. 

If  commercially  pasteurized  cream  is  not  available,  cream  may  be 
pasteurized  at  home  in  a  double  boiler.  For  this  purpose  use  a  double 
boiler  that  holds  twice  as  much  cream  as  is  to  be  pasteurized;  for  example, 
a  quart  size  for  a  pint  of  cream  or  a  gallon  size  for  two  quarts.  Put  the 
chilled  cream  into  the  top  of  the  double  boiler  and  cold  water  in  the  lower 
compartment.  Have  the  water  touch  the  bottom  of  the  upper  kettle  so 
that  the  cream  will  begin  to  heat  as  soon  as  the  water  does.  Keep  a  ther- 
mometer in  the  cream.  Bring  the  temperature  of  the  cream  to  between 
155°  and  160°  F.  and  hold  it  there  for  30  minutes.    After  the  30-minute 
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period  is  up,  cool  the  cream  rapidly  by  removing  the  top  kettle,  which 
contains  the  cream,  and  placing  it  in  cold  water.  Change  the  water  when 
it  becomes  warm  and  if  possible  use  ice  water.  If  the  buttermilk  is  to  be 
added  immediately,  the  cooling  may  be  stopped  when  the  cream  reaches 
85°;  otherwise  the  cream  should  be  cooled  below  50°  and  placed  in  a 
refrigerator  immediately  and  kept  cool  until  it  is  to  be  used. 

The  object  of  adding  buttermilk  is  to  introduce  a  large  number  of  active 
milk-souring  bacteria  into  the  cream.  When  large  numbers  of  these 
active  milk-souring  bacteria  are  present  in  the  cream  they  not  only  sour 
the  cream  quickly  by  growing  rapidly,  but  they  largely  prevent  the  develop- 
ment of  other  bacteria  which  might  give  the  cream  undesirable  flavors 
and  odors.  It  is  important,  therefore,  to  use  high-acid  buttermilk  with 
a  clean  flavor.  Most  dairies  sell  what  is  known  as  commercial  buttermilk. 
This  is  made  by  souring  clean,  pasteurized,  skimmed  or  partly  skimmed 
milk.  Commercial  buttermilk  usually  has  about  1  percent  of  acid,  whereas 
buttermilk  obtained  by  churning  butter  in  the  creameries  will  usually  have 
less  than  1  percent  of  acid.  Buttermilk  from  farm  churning  may  contain 
very  little  acid,  or  it  may  have  considerably  more  than  commercial  butter- 
milk. Farm-churned  buttermilk  may  contain  undesirable  types  of  bacteria, 
as  the  cream  is  not  usually  pasteurized  or  ripened  under  controlled  condi- 
tions. All  factors  considered,  commercial  buttermilk  is  usually  the  most 
satisfactory  of  the  three  for  making  sour  cream  in  the  home. 

With  a  bottle  of  cream  and  a  bottle  of  buttermilk  on  hand,  the  next 
step  is  to  add  the  proper  amount  of  buttermilk  to  the  cream.  The  following 
procedure  is  satisfactory:  After  thoroughly  mixing  the  bottle  of  cream, 
pour  out  about  half  of  it  into  a  thoroughly  cleaned  container.  Shake  the 
bottle  of  buttermilk  well,  and  for  each  pint  of  cream  to  be  soured  put  5 
teaspoons  of  buttermilk  into  the  cream  bottle.  Pour  back  enough  cream 
to  fill  the  bottle  to  within  three-fourths  of  an  inch  of  the  top.  Stopper  the 
bottle  and  shake  until  the  contents  are  thoroughly  mixed.  Set  the  bottle 
of  cream  in  a  warm  place  (70°  to  85°F.)  for  24  hours.  At  the  end  of  the 
24  hours  the  cream  may  be  used,  but  the  body  will  be  improved  if  it  is 
stored  in  a  refrigerator  for  another  day. 

In  cold  weather  a  larger  amount  of  buttermilk  may  be  added  to  make 
the  cream  sour  faster.  However,  the  better  method  is  to  hold  the  souring 
cream  at  room  temperature  for  an  extra  12  or  24  hours. 

Some  of  the  sour-cream  dishes  require  that  the  cream  be  whipped. 
Where  the  sour  cream  is  not  to  be  cooked  it  can  be  made  smoother  and 
stiffer  by  whipping.  Care  must  be  taken  not  to  overwhip  the  cream,  or  it 
will  quickly  churn  and  turn  to  butter.  For  the  same  reason,  and  to  hasten 
whipping,  the  cream  must  be  kept  cold  while  being  whipped. 
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Sour  Cream  Recipes 

Sour  Cream  Garnish  for  Soups 

Serve  a  spoonful  of  whipped  sour  cream  as  a  garnish  on  cream  of  pea,, 
bean,  or  beet  soup. 

Dried  Beef  or  Other  Meat  in  Sour  Cream  Gravy 

\}/2  cups  sour  cream  2  tablespoons  flour 

}/i  pound  chipped  dried  beef  Crisp  toast 

2  tablespoons  butter  Parsley,  chopped 

Break  the  dried  beef  into  small  pieces.  Melt  the  butter  in  a  frying  pan. 
Add  the  beef;  stir  and  cook  until  crisped.  Sprinkle  with  the  flour  and 
add  the  unheated  cream.  Stir  and  cook  slowly  until  thickened.  Serve  at 
once  over  the  toast  and  sprinkle  with  parsley^  or  serve  with  waffles. 

Sour-cream  gravy  may  also  be  made  with  the  pan  drippings  from  fried 
ham,  veal  cutlets,  chops,  pan-broiled  liver,  and  fried  chicken. 

Sauerkraut  and  Sausage  With  Sour  Cream 

1  cup  sour  cream  1  piece  bay  leaf 

1  quart  sauerkraut  Salt  to  taste 

1  cup  hot  water  \^  pound  link  sausage  cooked 

4  whole  cloves  to  a  golden  brown 

Boil  the  sauerkraut,  hot  water,  cloves,  and  bay  leaf  gently  until  almost 
all  the  liquid  has  evaporated.  Remove  the  cloves  and  bay  leaf.  Add  the 
cream  and  salt  to  taste.  Reheat  and  serve  garnished  with  the  browned 
sausage. 

Sour  Cream  Horseradish  Sauce  for  Meat 

1  cup  sour  cream,  whipped  6  or  8  tablespoons 
Vfe  teaspoon  salt  grated  horseradish 

2  teaspoons  sugar 

To  the  whipped  cream,  add  the  salt  and  sugar;  then  gradually  stir  in 
the  horseradish.    Serve  with  meat  (pot  roast,  baked  ham)  or  fish. 

Sour  Cream  Cucumber  Sauce  for  Fish 

J^  cup  sour  cream,  whipped  2  tablespoons  vinegar 

2  small  cucumbers  A  few  drops  of  tabasco 

}/%  teaspoon  salt  sauce 

Pare  and  put  the  cucumbers  in  iced  water  to  stand  for  an  hour  or  two. 
Wipe  them,  then  chop  fine,  and  drain.  Add  the  seasonings  to  the  whipped 
cream  and,  just  before  serving,  stir  in  the  cucumbers.  This  sauce  is  espe- 
cially good  over  hot  or  cold  salmon  or  other  fish. 
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Fried  Tomatoes  With  Sour  Cream  Sauce 

13^  cups  sour  cream  Finely  sifted  bread  crumbs 

6  firm  tomatoes  Fat 

1  egg  2  tablespoons  flour 

1  tablespoon  cold  water  1  tablespoon  chopped  parsley 

Salt  and  pepper 

Wash  the  tomatoes,  remove  a  thin  slice  from  the  stem  end,  and  slice  the 
rest  of  the  tomatoes  about  one-half  inch  thick.  Beat  the  egg  slightly;  add 
the  water.  Dip  the  tomatoes  in  the  egg  mixture  and  roll  in  the  bread 
crumbs,  which  have  been  seasoned  to  taste  with  salt  and  pepper.  Allow 
the  coated  tomatoes  to  dry  somewhat  before  frying.  Heat  fat  in  a  frying 
pan.  Place  the  tomatoes  in  the  hot  fat  until  brown  on  one  side.  Then 
turn  carefully  and  reduce  the  temperature,  so  the  tomatoes  will  have  suffi- 
cient time  to  cook  while  browning  on  the  other  side.  Lift  from  the  pan 
onto  a  hot  platter.  Sprinkle  the  flour  over  the  fat  in  the  pan,  mix  well, 
then  pour  in  the  cream;  stir  and  cook  slowly  until  thickened.  Season  if 
necessary,  pour  over  the  tomatoes,  sprinkle  with  parsley,  serve  at  once. 

Hot  Sour  Cream  Sauce  for  Vegetables 

1  cup  sour  cream  1  tablespoon  flour 

1  tablespoon  butter  34  teaspoon  salt 

Blend  the  butter  and  flour;  add  the  cream  and  salt.  Heat  slowly  and 
stir  until  thickened.  Cover  and  cook  over  hot  water  for  about  5  minutes. 
Serve  over  asparagus,  broccoli,  cauliflower,  or  potatoes.  Finely  chopped 
parsley,  chives,  or  red  or  green  pepper  may  be  added  to  vary  the  flavor. 

Sour  Cream  Salad  Dressing  (Cooked) 

1  cup  sour  cream  1  tablespoon  sugar 

2  eggs  3^  CUP  vinegar 

}/2  teaspoon  salt  A  few  drops  of  tabasco 

3^  teaspoon  mustard  sauce 

Beat  the  eggs  very  light,  add  the  sour  cream  and  other  ingredients,  stir 
and  cook  over  hot  water  until  thickened. 

Sour  Cream  Salad  Dressing  (Uncooked) 

3^2  cup  sour  cream,  whipped  A  little  pepper 

1  tablespoon  sugar  1  tablespoon  lemon  juice 

34  teaspoon  salt  2  tablespoons  vinegar 

Mix  the  sugar,  salt,  and  pepper  in  a  bowl.  Add  the  lemon  juice  and 
vinegar;  then  stir  this  mixture  gradually  into  the  whipped  cream.  Serve 
on  cabbage,  cucumbers,  or  lettuce. 

Sour  Cream  in  Quick  Breads,  Cakes,  and  Cookies 

Because  1  cup  of  heavy  sour  cream  contains  approximately  40-percent 
fat  (about  6  tablespoons)  it  can  be  used  to  replace  part  or  all  of  the  fat 


called  for  in  recipes  for  pancakes,  waffles,  muffins,  biscuits,  cake,  and  cookies 
as  well  as  to  replace  the  milk.  In  batters  requiring  a  high  percent  of  liquid 
the  heavy  sour  cream  may  contain  more  fat  than  the  amount  called  for  in 
the  original  recipe,  and  a  richer  product  will  result. 

In  these  baked  products,  soda  may  be  used  as  all  or  part  of  the  leavening 
agent  in  the  proportion  of  }{  teaspoon  of  soda  to  1  cup  of  sour  cream. 
The  soda  should  be  combined  with  the  dry  ingredients,  not  with  the  sour 
cream.    Thin  sour  cream  can  be  used  in  the  same  way  as  rich  sour  milk. 

Sour  Cream  Prune  Bread 

1  cup  sour  cream  ^t  to  1  cup  sugar 

1  cup  cooked  prunes,  1  cup  whole-wheat  flour 

drained  and  cut  fine  ^  cup  prune  juice 

13^  cups  sifted  white  flour  1  egg,  beaten 

3^  teaspoon  salt  2  tablespoons  melted 

1  teaspoon  soda  butter  or  other  fat 

2  teaspoons  baking  powder 

Sift  together  the  dry  ingredients,  except  the  whole-wheat  flour,  which 
should  be  added  unsifted.  Stir  into  this  mixture  the  prune  juice,  beaten 
egg,  sour  cream,  cooked  prunes,  and  finally  the  melted  fat.  Pour  into 
two  well-greased  bread  pans  and  bake  in  a  moderate  oven,  350°  F.,  for 
about  1  hour. 

Sour  Cream  Spice  Cake 

1  cup  heavy  sour  cream  3^  teaspoon  soda 

2  tablespoons  butter  or  3^  teaspoon  salt 
other  fat  34  teaspoon  cloves 

1  cup  sugar  13^  teaspoons  cinnamon 

2  eggs,  well  beaten  3^  teaspoon  nutmeg 
\z/i  cups  sifted  flour  1  teaspoon  vanilla 

Cream  the  butter  with  one-fourth  cup  of  the  sugar.  Mix  with'  the  cream 
and  add  the  remaining  sugar  gradually.  Add  the  well-beaten  eggs.  Sift 
the  dry  ingredients  together  and  stir  into  the  first  mixture  until  well  blended. 
Add  the  vanilla.  Fill  greased  muffin  pans  about  two-thirds  full  and  bake 
in  a  moderately  hot  oven  from  20  to  25  minutes. 

Sour  Cream  Applesauce  Cake 

3^5  cup  heavy  sour  cream  2  cups  sifted  flour 

%  to  1  cup  sugar  1  teaspoon  baking  powder 

3^  cup  unsweetened  thick  }/%  teaspoon  soda 

applesauce  34  teaspoon  cloves 

3^  teaspoon  salt  1  cup  chopped  raisins 

1  teaspoon  cinnamon  1  cup  chopped  nuts 

Mix  sour  cream,  sugar,  and  applesauce.  Sift  the  dry  ingredients  together 
and  add  to  the  first  mixture  with  the  raisins  and  nuts.  Mix  well.  Pour 
into  a  well-greased  bread  pan  and  bake  in  a  moderate  oven,  350°  F., 
for  about  1  hour. 


Sour  Cream  Frosting 

3  tablespoons  sour  cream  A  little  salt 

3  tablespoons  butter  Y/i  teaspoon  vanilla 

1^2  cups  confectioners'  sugar 

Cream  the  butter,  add  the  sugar,  and  mix  until  thoroughly  blended  and 
smooth.  Add  the  cream,  salt,  and  vanilla  and  beat  well.  This  quantity 
of  frosting  will  be  sufficient  for  a  two-layer  cake  of  standard  size. 

Sour  Cream  Cookies 

Y2  cup  sour  cream  2  cups  sifted  flour 

}/2  cup  butter  ^  teaspoon  salt 

1  cup  sugar  \^  teaspoon  soda 

2  eggs,  beaten  }/%  teaspoon  nutmeg 

1  teaspoon  vanilla  1  cup  finely  chopped  nuts, 

if  desired 

Cream  the  butter,  add  the  sugar  slowly,  creaming  together,  then  add  the 
beaten  eggs  and  vanilla.  (If  heavy  cream  is  used  reduce  the  butter  to  one- 
fourth  cup.)  Sift  together  the  dry  ingredients  and  add  alternately  with 
the  cream  to  the  first  mixture.  Stir  in  the  nuts,  if  used.  Drop  by  teaspoon- 
fuls  onto  greased  cookie  sheets  and  bake  in  a  hot  oven,  400°  F.,  for  about 
15  minutes,  or  until  lightly  browned.     Yield:  about  50  to  55  cookies. 

Whipped  Sour  Cream  and  Prunes 

1  cup  sour  cream,  whipped  1  teaspoon  lemon  juice 

2  cups  cooked  prunes,  drained  A  little  salt 
4  to  5  tablespoons  sugar 

Remove  the  pits  from  the  prunes  and  chop  the  prunes  fine.  Add  the 
sugar,  lemon  juice,  and  salt.  Fold  into  the  whipped  cream.  Chill  and 
serve  over  sponge  cake  or  as  a  cake  filling. 

Sour  Cream  Pie 

V/2  cups  sour  cream  ^  teaspoon  salt 

%  cup  sugar  34  CUP  flour 

}/2  teaspoon  cinnamon  2  eggs 

}/i  teaspoon  cloves  J^  cup  chopped  raisins 

}/i  teaspoon  nutmeg  1  teaspoon  vanilla 

Mix  the  su^ar,  spices,  salt,  and  flour.  Add  the  sour  cream.  Stir  and 
heat  over  hot  water  until  thickened;  then  cover  and  cook  15  minutes. 
Pour  the  hot  mixture,  slowly,  into  the  well-beaten  eggs;  add  the  raisins 
and  cook  over  hot  water  for  a  few  minutes.  Stir  in  the  vanilla.  Pour 
into  a  baked  pastry  shell  and  serve  when  cool.  The  eggs  may  be  separated 
and  the  whites  used  for  a  meringue.  Add  2  tablespoons  of  sugar  for  each 
well-beaten  egg  white  with  a  little  salt  and  vanilla.  Spread  over  the  filling 
to  the  edge  of  the  crust  and  bake  in  a  very  moderate  oven,  325°  F.,  for 
about  15  minutes,  or  until  lightly  browned. 


Sour  Cream  Apple  Pie 

*/£  cup  sour  cream  %  cup  sugar 

4  to  6  tart  apples  J4  teaspoon  cinnamon 

Pastry  M  teaspoon  salt 

Core,  pare,  and  slice  the  apples.  Line  a  deep  piepan  with  pastry. 
Spread  a  layer  of  apples  over  the  bottom,  sprinkle  with  a  mixture  of  the 
sugar,  cinnamon,  and  salt,  and  repeat  until  all  are  used.  Pour  the  cream- 
over  the  top.  Moisten  the  rim  of  the  pastry,  add  the  top  sheet  of  dough, 
making  two  or  three  slits  in  the  top  to  allow  the  steam  to  escape.  Press 
the  top  to  the  lower  crust.  Put  the  pie  in  a  moderately  hot  oven,  400° 
F.,  for  10  minutes,  lower  the  temperature  to  a  moderate  heat,  375°  F., 
and  bake  the  pie  for  30  to  35  minutes,  or  until  the  apples  are  tender  and 
the  crust  is  golden  brown. 

Sour  Cream  in  Hard  Sauce 

3^  to  3/£  CUP  sour  cream,  1  cup  or  more  of  confectioners' 

plain  or  whipped  sugar 

Yz  cup  butter  34  teaspoon  lemon  juice 

34  teaspoon  vanilla 

Cream  the  butter,  add  the  sugar  slowly,  and  beat  well.  Add  the  flavor- 
ing and  beat  in  %  to  }{  cup  cream,  or  sufficient  to  make  the  sauce  light 
and  fluffy.  Pile  lightly  on  a  serving  dish  and  chill.  Serve  on  desserts 
such  as  fruit  brown  Bettys,  hot  baked  apples  or  dumplings,  steamed  or 
baked  puddings. 

Sour  Cream  Candy 

}/2  cup  sour  cream  1  teaspoon  vanilla 

2  cups  brown  sugar  A  few  grains  salt 

2  tablespoons  butter 

Mix  the  sour  cream  and  sugar.  Boil  to  238°  F.,  or  the  "soft  ball"  stage. 
Remove  from  the  fire,  add  the  butter,  and  let  cool.  Add  the  vanilla  and 
salt,  and  beat  until  creamy.     Drop  by  small  spoonfuls  onto  waxed  paper. 

Sour  Cream  Pralines 

2  cups  sour  cream  %  teaspoon  salt 

4  cups  granulated  sugar  3  cups  pecan  nut  meats 

Make  a  sirup  with  the  cream,  salt,  and  3  cups  of  the  sugar.  Melt  the 
remaining  cup  of  sugar  slowly  in  a  heavy  frying  pan,  and  stir  constantly 
until  caramelized.  Into  it  pour  all  the  sirup  at  one  time,  stirring  rapidly 
until  it  begins  to  boil,  then  boil  without  stirring  to  a  temperature  of  238° 
F.,  or  the  "soft  ball"  stage.  Pour  into  a  shallow  pan  and  cool.  Beat  until 
the  mixture  begins  to  be  creamy;  then  add  the  nuts.  Drop  by  spoonfuls 
onto  waxed  paper  to  form  flat,  round  cakes. 
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